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FISH  IN  THE  PANTRY 
A  fishing  trip  that  is  always  sure  of  success  is  one  to  the  corner 
grocery  -  provided  the  housewife  knows  her  cans  and  her  labels.    With  the 
Lenten  season  at  hand,  fish  "becomes  an  important  item  in  the  diet  of  many 
families. 

More  canned  salmon  is  sold  in  this  country  than  any  other  kind  of 
fish.     The  Food  and  Drug  Administration  keeps  a  sharp  eye  on  the  canned-fish 
industry  and  seizes  any  shipments  found  in  interstate  commerce  that  do  not 
come  up  to  the  standards  of  wholesomeness  and  full  weight. 

There  are  five  recognized  grades  of  salmon  on  the  market.  Naming 
them  in  descending  order  of  usual  market  value,  they  are:     Chinook,  Red,  Coho, 
Pink,  and  Chum.     Some  of  these  are  deeper  in  color  than  others,  firmer  in 
flesh,  or  richer  in  flavor,  hut  all  are  wholesome  and  good  to  eat.     The  econom- 
ical housewife  may  "buy  Chinook  or  Red  salmon  if  the  appearance  of  the  dish  is 
important;  if  she  intends  to  flake  the  salmon  into  small  pieces  for  patties 
or  salmon  loaf,  one  of  the  less  solid  and  less  expensive  kinds  will  serve  the 
purpose.    3y  reading  the  label  she  can  tell  whether  she  is  getting  one  of  the 
lower,  or  higher-priced  kinds.     If  the  label  "bears  no  declaration  of  the 
species  it  may  "be  assumed  that  the  product  is  one  of  the  lower-priced  varieties, 

Most  people  also  like  tuna  fish.     The  label  on  a  can  of  tuna  fish 
will  tell  whether  the  contents  are  white  meat,  light  meat,  or  Tonno.  White- 
meat  tuna  is  scarce  and  expensive.    Light-meat  tuna  is  the  kind  usually  sold. 
"Tonno"  simply  means  that  the  fish  has  "been  packed  in  olive  oil  in  the  Italian 
style. 
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Sardine  labels  also  tell  you  how  the  sardines  are  packed  -  whether 
in  olive  oil,  salad  oil,  tomato  sauce,  or  mustard  sauce. 

Last  year  there  was  a  heavy  shrimp  catch  along  the  Gulf  of  Mexico, 
enough  to  fill  a  total  of  over  a  million  cases  of  cans,  so  there  will  he 
plenty  of  shrimp  on  the  grocer's  shelves  this  spring  for  "shrimp  wiggle," 
shrimp  salad,  shrimp  cocktail,  and  other  shrimp  dishes.     Several  years  ago 
shrimp  c aimers  got  together  and  asked  to  have  Government  inspectors  supervise 
the  steps  in  the  canning  process.     This  service,  under  which  51  canners  are 
operating  this  year,  was  authorized  "by  an  act  called  the  Seafood  Amendment 
to  the  Federal  Food  and  Drug  Act.    As  a  result,  canned  shrimp  are  among  the 
most  dependable  of  the  canned  fish  products  today.     Canned  shrimp  packed  under 
inspection  are  always  clearly  labeled  "Production  supervised  by  U.  S.  Food  and 
Drug  Administration." 

These  are  the  best  known  of  the  American  canned  fish.     Codfish,  fish 
roe,  and  fish  appetizers  are  also  canned  in  this  country,  and  there  are  various 
imported  smoked  fish,  like  kippers,  and  crustaceans  -  crabs  and  lobsters,  in 
cans  to  reward  the  homemaker  for  her  fishing  expedition. 
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